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Farmingville, NY  – O n  November  20, Supervisor  Ed  Romaine  and
Town  C hief  Fire  Marshal  C hris  Mehrman  presented  a  dramatic
demonstration  showing  the  explos ive  fire  danger  assoc iated  with
deep frying a turkey  in hot oil. This  method of cooking is  a  growing
trend, espec ially  during  the  holidays ,  and  has  become  popular  in
recent  years  with  the  availability  of inexpens ive, portable  oil  deep
fryers .  A ccording  to  the  National  Fire  P revention  A ssoc iation
(NFPA ), deep-fryer fires  are respons ible for five deaths , 60  injuries ,
the des truc tion of 900  homes , and more than $15-million in property
damage each year.

Supervisor  Romaine  said,  “The  fireball  that  we  saw  during  the
demonstration c learly showed how the improper use of turkey fryers  can lead to personal injury and the des truc tion of
property. I  hope  that  people  who  use  deep fryers  follow all  the  manufac turer’s  safety  ins truc tions  and keep a  fire
extinguisher handy. We want to make sure that everyone has  a safe and happy holiday season.”

The  Supervisor also  announced that  the  Town will  accept  the  was te  oil  used for frying turkeys  during the  holiday
season. The oil is  recyc led and used to produce eco-friendly biodiesel fuel, reduc ing carbon monoxide emiss ions . The
oil will be accepted at the Brookhaven Town Landfill and should be fully cooled prior to handling. The Town accepted
over 350 gallons  of used oil for recyc ling after Thanksgiving 2014.

The Brookhaven Town Landfill  is  located at 350  Horseblock Road in Brookhaven. Hours  of operation are Monday to
Friday from 7:00 am to 3:00 pm and Saturday from 7:00 am to 12:00 noon.

The NFPA  discourages  the use of outdoor gas-fueled turkey fryers  that cook the turkey in hot oil and has  is sued the
following turkey fryer safety tips :

• Hot oil may splash or spill during the cooking. C ontac t between hot oil and skin could result in serious  injury.

• A  hot oil  spill  can happen with fryers  des igned for outdoor use us ing a s tand. The fryer could tip over or collapse
caus ing the  hot  oil  to  spill. Newer countertop units  us ing a  solid  base  appear to  reduce  this  risk. NFPA  does  not
believe the risks  of either type of turkey fryer to be acceptable because of the large amount of hot oil involved and the
speed and severity of burns .

• In deep frying, oil is  heated to temperatures  of 350° Fahrenheit or more. C ooking oil is  combustible. I f it is  heated
above its  cooking temperature, its  vapors  can ignite.

• P ropane-fired  turkey  fryers  must  be  used  outdoors . They  are  very  popular  for  Thanksgiving. Many  parts  of the
country may have rain or snow at this  time of year. I f rain or snow hits  the hot cooking oil, the oil may splatter or turn
to s team, leading to burns .

• Turkeys  must be completely thawed before plac ing in the fryer because a partially thawed turkey will cause the oil
to splatter caus ing serious  burns .

• The fryers  use a lot of oil, about five gallons . C ons idering the s ize and weight of the turkey, extreme caution must be
taken when plac ing and removing the turkey from the fryer to be sure it is  not dropped back into the fryer, splattering
the oil on the chef.
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